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RESTAURANT AND LOUNGE

The Importance of Onion Soup
Tawny port blessed caramelized onion broth with hints of rosemary,
broiled with four cheeses and marble rye crostini 8

The Soup of Today

Thoughtfully prepared using the freshest ingredients. Ask your server for details 7
Pickerel Cheeks

Panko breaded crisp fried Manitoba Lakes pickerel cheeks with

a lemon caper remoulade n

Calamari Frite
Herb and spice dusted squid rings fried crisp with toasted cumin tzatziki 10

Prawn ‘Martini’
Chardonnay poached jumbo black tiger prawns with spicy horseradish
cocktail sauce and lemon-olive oil dressed spring greens 12

Chicken Wings
A full pound, crisp fried and tossed in your choice of honey garlic
& black bean, sweet chilli, salt & pepper, tangy b.b.q. or hot sauce,
served with blue cheese cream 1

= Ciabbatta 4 Cheese Bread
The Current blend of four cheeses baked over toasted garlic some 6
buttered ciabatta lots 9

= Spring Rolls
The Current’s house made vegetable spring rolls fried crisp with

sweet chili sauce 10
< Bruschetta

French baguette with basil pesto, Roma tomato, Kalamata olives

and crumbled Feta cheese 9

< Simple Greens
English cucumber wrapped tangled greens dressed with Manitoba
honey and apple vinaigrette, cherry tomato, toasted almond slices,
julienned radish and sweet onion 8

Currents’ Cobb Salad
Sherry vinaigrette dressed tangled greens with crisp bacon,
grilled chicken breast, avocado, blue cheese, cherry tomato

and a boiled Vita egg 16
Caesar Salad

Crisp Romaine leaves with herb baked croutons in a creamy garlic some 7

anchovy dressing, crisp pancetta and Padano Parmesan pastry twist lots 10

Add a 4 oz grilled chicken breast, smoked goldeye
or poached black tiger prawns (3) 6

Southwestern Steak & Salad
Char grilled, spiced and sliced striploin steak with avocado,
cherry tomato, Spanish onion and crisp tortilla strips and romaine
lettuce tossed in a coriander-lime yogurt dressing 16
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=<' Indicates selection is vegetarian. Please inform your server of any dietary challenges.



‘Club’ Current Style
Our signature offering of smoked turkey, crisp bacon, lettuce, roasted
sweet pepper, and Havarti cheese with sundried tomato spread on
French white with soup of today or home cut fries
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' Riverstone
Roasted Portabella mushroom, roasted sweet red pepper, artichoke
hummus, Spanish onion and sprouts wrapped in a whole wheat tortilla
with simple green salad

Chicken Salad
Roasted chicken breast salad with tarragon, lettuce, toasted walnuts
and grilled Granny apple on harvest grain bread with soup of today
or home cut fries

Reuben
Shaved Montreal smoked meat, wine sauerkraut and Russian dressing
with Swiss cheese served on griddled dark pumpernickel bread with soup
of today or home cut fries

Original Bistro Burger
6 oz Sterling Silver beef patty with four cheeses, caramelized onion,
beefsteak tomato, lettuce and chilli mayo on a toasted sesame kaiser bun
with soup of today or home cut fries

Moroccan Chicken Burger
Moroccan spiced Granny’s™ chicken breast with green apple and rhubarb
chutney, creamy brie, coriander mayo and arugula on a rustic ciabatta
bun with soup of today or home cut fries

Steak & Frites

6 oz char-grilled Sterling Silver New York strip steak done to your specification

on a garlic buttered baguette with The Current’s home cut fries
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" Kung Pao
Stir fried vegetables and toasted cashews tossed with a spicy ginger
and black bean garlic sauce over Japanese style udon noodles

Add fiery chicken or tiger prawns

Fish & Chips
Wild Manitoba lakes pickerel lightly battered in Fort Garry Ale with
home cut fries and orange-caper remoulade

‘Foo Yung Dan’ aka Shrimp Omelette
Succulent tiger prawns sautéed in lemon, ginger and butter with green onion,
wild organic arugula and Mascarpone cheese with a simple green salad

Not So Alfredo
Sautéed chicken breast, Crimini mushroom and artichoke hearts with
Natures Farm™ black pepper linguine in a Chardonnay-tarragon cream sauce

Open Sesame Salmon
Honey and soy glazed Atlantic salmon filet sprinkled with sesame seeds,
topped with a mango cilantro salsa, and served with a zucchini ribbon,
red onion and sweet pepper salad

U Indicates selection is vegetarian. Please inform your server of any dietary challenges.
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